CATSUP AMENDMENT-—It seems per- 
tinent to mark passage of the first 
amendment (catsup) to a Food and Drug 
Standards of Identity under the Hale 
Amendment (see page 11). As every inter- 
ested party knows by now, the Hale 
Amendment passed by Congress last 
Spring permits amending Food and Drug 
Standards of Identity, Quality and Fill of 
Container without the burden of a long 
drawn out and costly public hearing, 
where such a hearing is not specifically 
requested. 


When the Bill was passed, there were 
those who said it would never work. That 
a public hearing would always be de- 
manded. Others charged it left the doors 
open for a certain “monopoly” of the 
situation. While the catsup amendment 
doesn’t exactly disprove this last, it does 
prove a standard can be amended with- 
out a public hearing and that at least was 
one of the objects of the Hale Bill. With 
respect to the monopoly charge, inter- 
ested parties it seems had every oppor- 
tunity to state their position with the 
administrator. There were two separate 
waiting periods of 30 days following pub- 
lication in the Federal Register. 


SOUND PRINCIPLE — As_ everyone 
knows, good quality raw stock for canned 
tomatoes this year has been “few and far 
between”. A well known Pennsylvania 
canner, after delaying as long as he could, 
finally started packing on September 7. 
After a few days of disappointing raw 
stock receipts, tomato packing was given 
up as a bad job. 


Yes, it’s Bill Free of Hungerford Pack- 
ing Company again. He explains it to his 
employees in part as follows: “. . . We 
simply will not deliberately pack an in- 
ferior product. Maybe we could ‘get away’ 
with it—some do! It is comparatively 
easy to prosper by trickery, the violation 
of confidence, sharp practices, etc.—all 
of those methods that some are prone to 
condone as ‘business shrewdness.’ It is 
difficult to prosper by keeping promises, 
delivering value in goods, in services and 
in deeds and difficult to meet so-called 
‘shrewdness’ with sound merit and good 
ethics. 


“The easy way might be speedy. I know 
the hard way is arduous and long. But, 
as the clock ticks, the easy way becomes 
harder and the hard way becomes easier. 
And, as the calendar records the years, 
it becomes increasingly evident that the 
easy way rests hazardously upon shift- 
ing sands, whereas, the hard way builds 
solidly a foundation of confidence that 
cannot be swept away.” 
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CONVENTION —vUp to yesterday here in Baltimore and 
TIME vicinity at least, mid-summer temperatures 
still prevailed. Today the buildings are not 
even cool but the air outside is unmistakably and typically October. 
All of which reminds us that the Fall Convention Season is sud- 
denly not some hazy date in the future but that it’s here. 


Just four days after the date of this issue, October 15 and 
16, the season opens officially with the annual Fall Convention of 
the Texas Canners Association at Corpus Christi. The following 
week, October 21-23 there’ll be the Florida Canners Association 
Convention, 26 and 27, the Pickle Packers and so on through a 
long list, in some cases two or three a week running right through 
almost until Christmas and beginning again a day or so after New 
Year’s Day. There’s a complete list on page 4 of this issue. It’s 
always a good idea to make those reservations in advance. Now 
is as good a time as any. 


There was a time that Fall Conventions represented the one 
big job of association secretaries. Not so now, even though it still 
remains a big job. Association secretaries nowadays must see all, 
hear all, know all, and do all. It’s a seven day (and night) a week 
job. In that, the industry is most fortunate to have such energetic 
and capable men at the helm. Getting back to the conventions, 
that’s a prime reason why they are playing before packed houses 
today. Reason enough for getting those reservations, both State 
and National, in early. 


FARM —There’s > too much more to say about the farm 

program. Readers are urged to read Mr. Tulley’s 
PROGRAM summary of the possible implications in the North- 
west on page 9. It’s rather impossible to escape the conclusion that 
the program as it relates to fruits and vegetables contains many of 
the undesirable features of marketing orders which were ruled out 
on all of these items, except grapefruit and potatoes, by the last 
Congress. If the list of unanswered questions are answered, then 
the program may well turn out to be a pesky dud. If they are left 
unanswered, then individual growers and processors will suffer. 
All of which proves that it’s rather impossible to regulate the 
economy, fairly or otherwise, with a slide rule. 
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PROMOTION 


PET INTRODUCES NEW INSTANT 
DRY MILK 


A powerhouse promotion behind a new 
and outstanding product, in at attrac- 
tive package, features the introduction 
of Instant Pet Nonfat Dry Milk, Pet Milk 
Company’s new miracle milk product, 
announced only recently and _ rapidly 
reaching national distribution. 


Instant Pet Nonfat Dry Milk, first na- 
tionally distributed product in the dry 
milk field to appear in a glass package, 
has been kept “under wraps” by Pet 
Milk Company until production capacity 
for full-scale marketing and promotion 
was assured. According to company cffi- 
cials, Pet perfected the product months 
ago but delayed its announcement until 
the move from regional market opera- 
tions to national distribution could b2 
made rapidly. 


Instant Pet is said to be a completely 
new form of nonfat dry milk. It mixes 
instantly—just add water and stir with 
a spoon. According to studies made by 
Pet, this new product makes nonfat milk 
with fresh milk flavor for less than half 
the cost of bottled milk. 


Pet’s glass package, designed by 
Owens-Illinois, is the same as that used 
for the company’s earlier nonfat dry 
milk. Consumers have demonstrated a 
preference for the greater protection of 
the glass package, its convenience in 
measuring, pouring and re-sealing. 

The new Instant Pet label is an eye- 
catching bright blue, and features food 
illustrations in color. Recipes for foods 
and nonfat drinks are on the back of 
each label, 


Instant Pet is being backed with full- 
scale promotions which started in 
August. Special announcements regard- 
ing Instant Pet were made in opening 
markets by Arthur Godfrey on CBS- 
Radio, on the “Original Amateur Hour” 
over NBC-TV, on the company’s new TV 
show, “Life With Father” on CBS-TV, 
and on the Mary Lee Taylor radio 
program. 


National announcements were made by 
Godfrey, and on “Life With Father.” 
They’ll continue to feature Instant Pet 
from now on. The new product will also 
be featured on Pet’s other new TV show 
starring George Gobel on NBC-TV. In 
addition, large space newspaper ads are 
being used to announce the new product. 

Colorful display material, shelf talk- 
ers, pockets, take-home folders, and mats 
for newspaper or handbill advertising 
are available from Pet Milk represen- 
tatives. 


GERBER SUCCESS STORY 
FEATURED 


The canning industry in general, and 
the Gerber Products Co. in particular, 
came in for some especially fine pub- 
licity with the passing of September 
when the Oakland, Calif. plant of this 
concern, the largest baby-foods process- 
ing center in the world, was featured on 
the Richfield Oil Company’s “Success 
Story” on television. Narrators toured 
the plant, interviewing executives and 
workers and showed in detail every pro- 
cess in converting raw products into food 
for babies. 


The plant occupies a site of 16 acres 
and has 383,520 square feet of covered 
area. The cannery staff is made up of 
more than 900 employees, working on a 
year-around basis and the plant has a 
capacity of 2,000,000 containers of baby 
foods per day. The annual payroll is 
approximately $3,000,000. 


Products being handled at the time 
of televising included Lake County pears, 
of which about 20,000,000 pounds is can- 
ned every season, and carrots, grown 
in the immediate vicinity. New products 
include strained bananas and strained 
egg yolk. The latter, explained Dan 
Gerber, president of the firm, has been 
a difficult one to perfect, but a satisfac- 
tory process has been devised. More 
than sixty items are produced and the 
three plants of the company export about 
35 per cent of all the baby foods shipped 
out of the United States to some 41 for- 
eign countries. The other plants are 
located in Fremont, Mich., and Roches- 
ter, N. Y. 
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FOOD EDITORS AND 
ADVERTISING HELP FOOD 
INDUSTRY GROW 


A combination of good reporting by 
women food editors and increased food 
product advertising in the nation’s news- 
papers has helped food sales to double 
in the past ten years, according to Paul 
S. Willis, president of Grocery Manufac- 
turers of America, Inc, 

Addressing the opening session of the 
Eleventh Annual Newspaper Food Edi- 
tors Conference at New York City’s 
Waldorf-Astoria Hotel Oct. 4, Mr. Willis 
said that a number of factors were re- 
sponsible for the fact that expenditures 
for food have risen from $31 billion in 
1944 to an anticipated $63 billion this 
year, 

“Not the least of these factors is the 
effective job which you the newspaper 
food editors have done in making con- 
sumers conscious of good eating, in ac- 
cuainting them with the new and im- 
proved foods, and in pointing out the 
dividends which they receive from the 
built-in kitchen services in modern 
grocery products. 

“Since you began holding these confer- 
ences in 1944, there has been a tremen- 
dous increase in the amount of money 
which food and grocery manufacturers 
have spent for advertising in your news- 
papers. In 1944 it was $38 million. In 
1953 it was $107 million. I believe you 
have had a whole lot to do with this. The 
fact that you have been stimulating a 
wide consumer interest in food, and that 
your pages are being read by more and 
more homemakers, has made it more at- 
tractive and inviting for manufacturers 
to advertise in. your papers.” 


CAROLINA CANNERS ADD 
“CANDYAMS” 


Carolina Canners, Incorporated, of 
Washington, North Carolina, growers 
and canners of a complete line of sweet 
potatoes in all size containers have 
added CANDYAMS to their line. Intro- 
duced in a limited way during the past 
few months, acceptance has been so 
great, according to E. L. Harrington of 
the firm, that new equipment to expand 
production this season has already been 
installed. The item is now being intro- 
duced into new areas and it is hoped the 
product will be offered nationally in the 
not too distant future. 


Seabrook Farms through their Agency 
N. W. Ayer is currently using 79 news- 
papers in 24 markets in the East and 
Southeast to promote the theme, “You 
couldn’t grow them fresher in your own 
backyard!”, and “Look for Seabrook.” 
Newspaper ads for Seabrook frozen 
foods will include some full pages in two 
colors. Campaign will be backed by TV 
spots in seven distribution areas, plus 
radio spots in the New York area. 
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AGRICULTURE 


Federal Farm Program May 
Seriously Hamper Northwest 
Processed Veg. Production 


EDITORS NOTE—The following summary of the Federal 
Farm Program was prepared by Cecil R. Tulley, Executive Vice- 
President of the Northwest Canners Association and sent to 


members on October Ist. 


It is reproduced here because it 


explains clearly the broad provisions of the program as 


announced to date. 


And while this summary refers to one 


specific area it gives some idea of the difficulties that may be 
encountered in other areas by processors and growers of can- 
ning crops unless the regulations are materially liberalized. 


The announcement by the U. S. De- 
partment of Agriculture on September 
15 that the 1955 Farm Program would 
include a requirement that “The 1955 
harvested acreage of vegetables, pota- 
toes and sweet potatoes (for the fresh 
market or processing) and dry edible 
beans must not exceed the average acre- 
age of these crops planted for harvest 
on the farm in 1952 and 1958” is causing 
increasing concern among processors 
and growers in several regions of the 
country. In the Northwest this concern 
has, up to the present time, been largely 
confined to the Blue Mountain area 
where the crops grown are principally 
wheat and peas, and crop rotation prac- 
tices followed are peculiar to dry land 
farming areas. 


Since the first announcement of the 
1955 restrictions in August the North- 
west Canners Association office has tried 
to keep closely in touch with the devel- 
oping program through the state ASC 
committees in Oregon and Washington 
and the National Canners Association. In 
response to numerous requests we are 
attempting here to give the latest avail- 
able information on its requirements, in 
accordance with announcements publicly 
made and other information available at 
the state ASC offices. 


LEGISLATIVE AUTHORITY 


Regulations relating to compliance 
with acreage allotments, goals and mar- 
keting practices are promulgated by the 
U. S. Department of Agriculture in ac- 
cordance with the provisions of Section 
401 (c) of the Agricultural Act of 1949, 
as amended by the Agricultural Act of 
1954, which reads as follows: 
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“(c¢) Compliance by the producer with 
acreage allotments, production goals and 
marketing practices (including market- 
ing quotas when authorized by law) pre- 
scribed by the Secretary (of Agricul- 
ture), may be required as a condition of 
eligibility for price support (7 U.S.C. 
1421 (c) ). In administering any pro- 
gram for diverted acres the Secretary 
may make his regulations applicable on 
an appropriate geographical basis. Such 
regulations shall be administered (1) in 
semi-arid or other areas where good hus- 
bandry requires maintenance of a pru- 
dent feed reserve in such manner so as 
to permit, to the extent so required by 
good husbandry, the production of forage 
crops for storage and subsequent use 
either on the farm or in feeding opera- 
tions of the farm operator, and (2) in 
areas declared to be disaster areas by 
the President under Public Law 875, 
Eighty-first Congress, in such manner as 
will most quickly restore the normal pat- 
tern of their agriculture.” (63 Stat. 
1054). 


BROAD PROVISIONS APPLICABLE 
TO FARMS ON WHICH PRICE 
SUPPORTED CROPS AND 
VEGETABLES FOR PROCESSING 
ARE GROWN 


1. In order to be eligible for price 
support on any of the price supported 
crops (wheat, corn, cotton, peanuts, and 
major types of tobacco), the farm oper- 
ator must comply with all of individual 
crop allotments on these crops. This is 
known as “cross compliance.” (In the 
Northwest the only crop supports of im- 
portance are those on wheat. The cross 
compliance feature therefore, is not of 
importance in this area.) 
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2. Small wheat plantings—not more 
than 15 acres—are exempted from the 
cross-compliance provisions. If producers 
fail to comply with allotments which are 
under this “15 acre” figure, they will not 
be eligible for wheat price support, but 
they will not lose their eligibility for 
supports on other crops for which they 
have observed allotments. 


3. Agricultural Conservation Program 
assistance (payments for performing 
designated soil conservation practices) 
will be limited to farm operators who 
comply with all crop allotments (includ- 
ing small wheat allotments:) 

4. Crop price supports will be limited 
also to farm operators whose 1955 har- 
vested acreage of vegetables, potatoes 
and sweet potatoes (for the fresh mar- 
ket or processing) and dry edible beans 
do not exceed the average acreage of 
these crops planted for harvest on the 
farm in 1952 and 1953. 


5. As long as farmers and ranchers 
comply with their individual crop allot- 
ments, and limit their commercial vege- 
table acreage as in No. 4 above, they will 
in general be free to plant the rest of 
their land as they wish without loss of 
price support eligibility. 


UNANSWERED QUESTIONS 


These are the broad provisions of the 
price support program .applicable to 
Pacific Northwest farms which have been 
publicly announced. The state commit- 
tees have not yet received instructions 
with respect to the details of operation 
of the program, and we have been unable 
to obtain answers to such urgent ques- 
tions as the following: : 

1. If a grower does not wish to plant 
an acreage of commercial vegetables (for 
example, peas for processing) as large 
as his 1952-53 average would permit, 
will this “excess” acreage be made avail- 
able to other (pea) growers in the area? 
By what method of procedure? 

2. Will upward adjustment of the 
1952-53 base acreage of commercial vege- 
tables (such as peas for processing) be 
possible, if because of weather or other 
conditions beyond the control of the 
grower, the entire acreage contracted to 
a processor was not planted? 

3. In an area of expanding produc- 
tion, will some means be provided for 
additional acreage of commercial vege- 
tables (peas for processing) above the 
total 1952-53 average for the area? 

4. What about farm operators who 
did not produce commercial vegetables 
(such as peas for processing) in 1952 
or 1953, but did so in 1954 and plan to 
do so in 1955? 


While answers to these and other ques- 
tions have not been forthcoming, the 
state ASC offices in both Oregon and 
Washington have assured us that they 
understand and are in sympathy with 
the problems of the vegetable growers 
and processors of these states. They 
have presented these problems to the 
administration in Washington, D. C. and 
are hopeful that a satisfactory solution 
will be forthcoming soon, 
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RESEARCH 


New Mold Inhibiting Food 
Preservative Announced 


Multi-million dollar savings each year 
by preventing mold growth on foods are 
now possible and practical according to 
an announcement by Carbide and Carbon 
Chemicals Company, a Division of 


Union Carbide and Carbon Corporation.. 


Carbide and Carbon has arranged for a 
non-exclusive license under The Best 
Foods, Inc., patent covering the use of 
sorbie acid for control of mold growth. 
This permits the Company to grant sub- 
licenses to its sorbic acid customers under 
the Best Foods patent (U.S. 2,379,294). 


Carbide and Carbon Chemicals Com- 
pany is offering sorbic acid at $2.45 per 
pound, which includes royalties to the 
patent owner. Use of sorbic acid at this 
price is practical because of the small 
amounts needed for effective mold con- 
trol. It is anticipated that if the use of 
this antimycotic grows to the extent 
where a larger unit for production is 
needed, this will make lower prices pos- 


sible. Sorbie acid is a six carbon atom, ~ 


straight chain organic acid, containing 


two conjugated double bonds with a ~ 


terminal carboxyl group. It is a white 
crystalline solid melting at 134.5 deg. C. 
(274.1 deg..F.) and should not be con- 


fused with ascorbic acid, which is vita- , 


min C, 


Laboratory and commercial experience 
has demonstrated the value of sorbic 
acid for mold control. For example, 


sorbic acid has proved to be an effective 
antimycotic for certain cheese and cheese 
products. It is estimated that an annual 
loss of more than 10 million pounds of 
cheese due to mold spoilage can be 
avoided through the use of sorbic acid 
as a mold inhibitor. Reports indicate that 
the use of sorbic acid in the concentra- 
tions necessary for mold control does not 
affect flavor, odor, or color, 

‘Temporary permits have been granted 
by. the United States Food and Drug Ad- 
ministration to a number of cheese 
manufacturers to use sorbic acid in cer- 
tain standardized cheese, pending action 
on an application to amend the cheese 
standards to include sorbic acid as an 
optional ingredient. 

Further, experimental work is being 
done on other food uses of sorbic acid. 
For instance, indications are that the use 
of sorbic acid in brining cucumbers for 
pickles reduces the number of “bloaters,” 
and should produce better quality pickles 
at lower.cost. Experimental work on 
baked goods shows good promise for 
mold: inhibition on bread, cakes, and 
packaged rolls. Extending the shelf-life 
of’ these products is a determining fac- 
tor in effecting economies that can be 
passed on to the- ultimate consumer, 
Sorbie acid is also being tested as a 
means for preventing spoilage of fresh 
fruits and vegetables, processed meats, 
sirups, and a variety of other food 
products. 


Study Bacteria in Frozen Foods-Pickles 


The number and kinds of bacteria in 
frozen vegetables stored over long 
periods have been determined by Dr. 
George J. Hucker, Cornell food bacteri- 
clogist at the Experiment Station at 


Geneva. The Cornell scientist has also: 
identified types of bacteria that can 


grow at freezing temperatures. 


“Many investigators have shown that 
bacteria survive the process of commer- 
cial freezing of vegetables,” says Doctor 
Hucker. “In our studies we have identi- 
fied and counted the organisms which 
have survived in frozen vegetables held 
five years or longer.” 


Known to bacteriologists as “psychro- 
phils”, or low-temperature-growing bac- 
teria, cultures isolated from snap beans 
and lima beans were found to contain 
freeze-resistant bacteria which remained 
alive after zero storage for two to ten 
years. 
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Similar bacteria were also isolated 
from frozen asparagus, brussels sprouts, 
broccoli, and cauliflower. 


In frozen vegetables held at zero 
Fahrenheit for two years or longer, the 
predominant organism was a_ large, 
paired “biscuit-shaped” coccus when the 
isolations were made from plates incu- 
bated at 89.6 degrees Fahrenheit (32 
degrees Centigrade). Isolations made 
from plates incubated at 32 degrees 
Fahrenheit (zero Centigrade) for 30 
days were chiefly a Gram-negative rod. 

None of the organisms so far observed 
in frozen vegetables had any significance 
from a public health standpoint, states 
Doctor Hucker. 


FIND TWO ORGANISMS MAKE 
BEST PICKLES 


In their studies purer fermentation 
Cornell. food scientists find that two 
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types of bacteria are always present in 
the fermentation of the hest cucumber 
pickle stock. 

Five species of bacteria are known to 
be involved in the fermentation of vege- 
tables such as cabbage into kraut, 
cucumbers into pickles, and others. But 
two of these have always been present 
during the fermentation of the _ best 
cucumber pickles made in the Station 
studies, 

Known to scientists as “heterofermen- 
tative’ species, they are credited with 
producing lactic acid, acetic acid, alcohol, 
and carbon dioxide. They are further 
identified by bacteriologists as “Leucon- 
nostoe mesenteroides” and “Lactobacillus 
brevis”. 

Studies on causes of poor quality 
sauerkraut led to research on the bac- 


(Continued on Page 19) 


NEW SPICES COMBINE MERITS 
OF SOLUBLE SEASONINGS AND 
GROUND NATURAL SPICES 


By grinding whole spice to microscopic 
fineness, the Wm. J. Stange Co. has pro- 
duced a revolutionary seasoning which 
combines the advantages of both ground 
spice and soluble seasonings. In an- 
nouncing his company’s new 50-A Sea- 
sonings, William B. Durling emphasized 
that they assure food processors con- 
stant flavor uniformity, true spice flavor 
and color, and the assurance of more 
thorough distribution throughout the 
finished product. 


The unique properties of Stange’s 
50-A Seasonings are attributed to the 
microscopic size of the spice particle (50 
microns) which is ground 20 times 
smaller than 60-mesh spice. Thus, with 
20 to 100-times more particles permeat- 
ing the batch, 50-A Seasonings react 
much like soluble seasonings in that the 
natural flavor of the spice is instantly 
available to the food and uniformity of 
the flavor is maintained. Since individual 
particles are invisible to the naked eye, 
they eliminate the possibility of un- 
sightly specks. 


The new seasonings also display ad- 
vantages of ground whole spice by re- 
taining true color and flavor during high 
processing temperatures. Tests during 
the past two years indicate foods sea- 
soned this new way: meat products, 
baked goods, canned and frozen foods, 
and condiments maintain a _ constant 
flavor-level during extended shelf life. 
No flavor build-up was detected in these 
commercial applications. 


The constant uniformity of the new 
seasonings is strictly controlled in the 
manufacture. Stange first analyzes the 
strength of the whole spice prior to pro- 
cessing. After the spice is ground in a 
specially adapted roller mill, it. is stand- 
ardized for flavor and appearance. 


The name 50-A was chosen to com- 
memorate Stange’s 50th Anniversary 
Celebration this year. 
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WASHINGTON 


Robinson-Patman Strength-| 


ening Amendment Ready 
For Next Congress 


A proposed bill, to be known as the 
Equal Opportunity Bill agreeable to the 
friends of the Robinson-Patman Act in 
Congress, and among trade associations 
will be introduced in the next session of 
Congress beginning January 5, 1955. 
New Bill is designed to close the loophole 
in the Anti Discrimination provisions of 
the Robinson-Patman Act, occasioned by 
the “Meeting competition” decision of 
the Supreme Court in the Indiana Stand- 
ard Oil case. 

The United States Wholesale Grocers 
Association by way of an official dispatch 
issued a call for action, and action now, 
on the new measure to all members and 
all wholesale grocers. The idea says the 
Association is to, “fight fire with fire and 
start our fire now.’”’ Members are re- 
quested to show a copy of the Bill now, 
or well in advance of election day 
November 2, 1954, to candidates for the 
House and Senate, and to Senate hold- 
overs not up for election, get their 
pledges of support and so inform the 
Association, 


The new measure will supplant $1357 
and HR5848, introduced in the last Con- 
gress. According to the association it 
will restore the act to its original intent, 
scope and effectiveness and permit sup- 
porters of a strong Robinson-Patman 
Act to concentrate their efforts on the 
one Bill, which if enacted will have beat 
down the host of weakening bills certain 
to be revived in 1955. 


Next year will be a crucial Legislative 
year for food distributors, the associa- 
tion reminds members: “Among other 
things it will bring the report of the 
Attorney General’s National Committee 
to study the Anti-Trust Laws—a report 
‘vat is now expected to be none too fav- 
‘able to the R-P Act that may be used 
er the basis of insistence on harmful 
mendments, 

Proposed amendment change would re- 
rd Section 2 (b) to make it clear that 
eeting competition in good faith is not 
complete defense if the action tends to 
bstantially lessen competition, or to 
eate a monopoly. 

Text of the Equal Opportunity Bill is 

follows: 


“SEC. 2 (b) Upon proof being made, 
any hearing on a complaint under this 
‘tion, that there has been discrimina- 
‘on in price or services or facilities 
rnished, the burden of rebutting the 
ima facie case thus made by showing 


justification shall be upon the person 
charged with a violation of this section, 
and unless justification shall be affirma- 
tively shown, the Commission is author- 
ized to issue an order terminating the 
discrimination: Provided, however, That 
unless the effect of the diserimination 
may be substantially to lessen competi- 
tion or tend to create a monopoly in any 
line of commerce, it shall be a complete 
defense for a seller to show that his 
lower price or the furnishing of services 
or facilities to any purchaser or pur- 
chasers was made in good faith to meet 
an equally low price of a competitor, or 
the services or facilities furnished by a 
competitor.” 

(NOTE: The part of the bill which is 
in italics is the only new language to be 
added to the present law. The new lan- 
guage replaces the following which is in 
the present law: “That nothing herein 
contained shall prevent a seller rebutting 
the prima facie case thus made by 
showing”’) 


BENSON APPOINTS 
MARKETING COMMITTEE 


Secretary of Agriculture Benson has 
appointed an 11-member committee to 
advise the Department on its research, 
marketing, and educational: programs in 
the field of food distribution. Represen- 
tative members were chosen from the 
ranks of brokers, retailers, wholesalers, 
supers, institutional buyers and the pro- 
ducers of food-packaging materials. Spe- 
cially well known to the canning indus- 
try are: E. Norton Reusswig, Lestrade 
Brothers, New York, N. Y., Past Presi- 
dent of the National Food Brokers Asso- 
ciation, and Charles S. Ragland, C. B. 
Ragland Company, Nashville, Tennessee. 
Others are: Myer B. Marcus, Food Fair 
Stores, Inc., Philadelphia, Pa.; Albert S. 
Allen, E. I. duPont, Wilmington, Del.; 
Patricia A. Beezley, Pennant Cafeteria, 
Topeka, Kans.; E. J. Blalock, Blalock- 
Knighton Fruit Co., Shreveport, La.; 
Henry J. Eavey, Henry..J. Eavey, Inc., 
Richmond, Ind.; T. G. Harrison, Super 
Valu Stores, Inc., Hopkins, Minn.; James 
G. Marcuccilli, River Forest Market, 
River Forest, Ill.; C. W. Sadd, Coopera- 
tive P & C Family Foods, Inc., Syracuse, 
N. Y. and G. B. Thorne, Wilson & Co., 
Inc., Chicago, Ill. Marshall J. Goss. of 
the Agricultural Research Service, 
USDA, will serve as the committee’s ex- 
ecutive secretary. 
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CATSUP IDENTITY STANDARDS 
AMENDED 


An order amending the standards of 
identity for tomato catsup to permit the 
use of corn sirup or dried corn sirup as 
an optional ingredient, was published in 
the Federal Register of September 28. 
The amendment becomes effective Octo- 
ber 9. This is the first amended stand- 
ard to become effective under the Hale 
Amendment enacted by the last Con- 
gress. The Hale Amendment eliminates 
the necessity of public hearings where no 
major controversy exists. 


The action was requested by the Na- 
tional Canners Association last May, 
shortly after the enactment of the Bill. 
The original proposal published in the 
Federal Register of May 11, proposed to 
permit the use of corn sirup alone as an 
optional ingredient. Interested parties 
were given 30 days from that time to file 
objections. After consideration, the 
amended proposal was published in the 
Federal Register of August 10 (Canning 
Trade August 23, page 8). The amended 
proposal specified that corn sirup or 
dried corn sirup may be used, but that 
its weight be not more than 1/3 of the 
weight of all the sweetening ingredients. 
At the same time, the term corn sirup 
was defined as, “refined corn sirup, the 
solids of which contain not less than 40 
per cent by weight of reducing sugars 
calculated as anhydrous dextrose.” 


This is the form that becomes effective 
October 9th, there being no objections 
to the amended proposal, after a further 
waiting period of 30 days. 


“Almanac” users are requested to 
make notation of this on the bottom of 
page 51. Official text is the same as that 
published in the “Canning Trade” issue 
of August 23, page 8. 


MONOSODIUM GLUTAMATE 
LABEL DECLARATION 
SUGGESTED 


The National Canners Association has 
proposed to the Food and Drug Adminis- 
tration that if the definitions and Stand- 
ards of Identity for canned vegetables 
are to be amended to permit the use of 
Monosodium Glutamate as an optional 
ingredient, that only the one term 
“Monosodium Glutamate Added” be the 
term selected for label use. 


This suggestion is in line with NCA’s 
policy of increased standardization of 
descriptive labeling terms as a service to 
the consumer. 


A petition was filed last August with 
the Food and Drug Administration by 


-leading manufacturers of Monosodium 
Glutamate requesting that Standards of 


Identity for canned peas, green and wax 
beans, eorn and other canned vegetables 
other’ than those specifically regulated 
be amended to permit the use of Mono- 
sodium Glutamate. (Canning Trade, 
September 6, 1954 page 8.) 
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Canning Machinery and Supplies As- 
sociation, Board of Directors Meeting 
will be held as usual during the Wiscon- 
sin Canners Convention, E. N. Funk- 
houser, President, has announced. Meet- 
ing will be held at the Schroeder Hotel, 
Milwaukee, starting at 10:30 a.m. Sun- 
day, November 7. Committee Meetings 
will be held prior to and following the 
Board Meeting. Fina] planning for the 
CMSA exhibit at the 1955 National Can- 
ners Association Convention in Chicago 
will be completed at that time. 


Old Guard Society Steering Committee 
will meet on November 9 at the 
Schroeder Hotel in Milwaukee during the 
Wisconsin Canners Convention. William 
Campbell, President, reports that ar- 
rangements have been made to hold the 
annual cocktail party and buffet in the 
French Room of the Blackstone Hotel, 
Chicago, on Sturday, February 19, be- 
ginning at 6:00 p.m. Facilities of the 
French Room, where the affair will be 
held, are limited to 400 to 450 people so 
that Old Guarders are urged to order 
tickets on the first notice which will go 
out within 30 days. Tickets ordered by 
mail will cost $10.00, at the door $12.50. 
Ladies and guests of Old Guard Mem- 
bers are welcome. A second meeting of 
the Steering Committee will be held at 
the Ohio Canners Convention at the Neil 
House in Columbus, Ohio, December 16, 
to supplement the work done at the first 
meeting in Wisconsin. 


Just call me “Professor”, says L. M. 
Jones, Manager of Washington Canners 
Co-op at Vancouver. Mr. Jones and Art 
Hobart of the Sales Department recently 
entertained Mrs. Billy Seeman of New 
York, wife of an executive of Seeman 
Bros., and a friend, Marjorie Hall of 
Beverly Hills, California, taking them on 
a tour of the famed international rose 
test gardens in Portland, Oregon. Mr. 
Jones knew so much about the roses that 
the girls dubbed him with the nickname. 


Roland Layton (66), Continental Can 
Company Representative on the Eastern 
Shore of Maryland at Hurlock for 30 
years, passed away Thursday, September 


30. Mr. Layton, well known in the Tri-: 


State area, was retired two years ago. 
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Forty-Niner Board of Directors will 
meet at the Schroeder Hotel during the 
Wisconsin Canners Association Conven- 
tion on November 8 according to an an- 
nouncement by Frnk S. Langsenkamp, 
Jr., Secretary-Treasurer. The Board will 
complete plans for the Forty-Niner ac- 
tivities during the National Convention 
February 19-23 in Chicago. Board will 
also decide at this time who will be the 
recipient of the second Annual Service 
Award to be presented at the National 
Convention. Membership committee 
recommendations for 1955 members will 
be reviewed and the nominating commit- 
tee will present its slate of new directors. 


Annual Fall Meeting of the Maine 
Canners Association will be held on Tues- 
day, December 7, at the Falmouth Hotel, 
Portland, Maine, Secretary F. Webster 
Browne has announced. 


A coast to coast series of one day cost 
control clinics on the subject of “Organi- 
zing a Sanitation Program Based on 
Work Standards,” will be conducted by 
Industrial Sanitation Counsellors, Louis- 
ville, Kentucky, beginning in the East 
in January 1955. Arrangements for the 
clinic are being made by James V. Caw- 
ley, former Editor of Modern Sanitation 
magazine who resigned that position to 
become Vice-President of Industrial 
Sanitation Counsellors. 


Frank Greenwall, President of Na- 
tional Starch Products Inc., and Richard 
Moss, Chairman of the Board of Clinton 
Foods Inc., have confirmed the report 
that discussions are taking place looking 
to a merger of the Corn Processing Divi- 
sion of Clinton Foods with National 
Starch Products. No final agreement has 
been reached. 


Norman F. Greenway, Vice President 
in charge of the folding cartons divi- 
sion of the Robert Gair Company, Inc., 
New York, has announced the following 
appointments, effective October 1, 1954: 
Russell D. Scribner, plant manager at 
Elkhart, Indiana; John H. Fettinger, 
plant manager at Thames River division, 
Uncasville, Connecticut; and Gail E. 
Posson, assistant manager at Thames 
Riyer division. 


THE CANNING TRADE : 


John Mooney has been appointed Sales 
Manager of Oriental Foods, Inc. In that 
capacity he will be in charge of sales ad- 
vertising and sales promotion for the 
combined line of Jan-U-Wine Chinese 
and American Foods. Mr. Mooney was 
formerly Western Division Sales Man- 
ager for Silver Skillet Brands, Inc., 
where he handled both retail and insti- 
tutional sales. 


Allen C. Staley, Jr., has been elected 
to the National Can Corporation Board 
of Directors according to an announce- 
ment Oct. 5 by Mr. Robert S. Solinsky, 
Company President. Mr. Staley, who was 
recently appointed an Executive Vice 
President of National Can Corporation 
was formerly Assistant General Sales 
Manager of American Can Company. 


Four new technologists have joined 
General Foods Central Laboratories at 
Hoboken, N. J., it was announced Oct. 1 
by Harvey K. Murer, manager of the 
laboratories. Paul Bumble, a graduate 
of City College of New York, has joined 
the organization as assistant technolo- 
gist. Fred R. Brofazi, a 1954 Rutgers 
University graduate, has been named a 
junior technologist in organic chemistry. 
Robert F. Howland, who graduated re- 
cently from Brooklyn Polytechnic Insti- 
tute with a B.Ch.E. degree, has joined 
Central Laboratories as a junior tech- 
nologist in engineering research, and 
Louis J. Dellapina has been appointed 
junior technologist in packaging re- 
search, following service in the U. S. 
Army. 


American Can Company has announced 
the appointment of C. E. Cummings as 
manager of its Lemoyne, Pennsylvania 
plant succeeding G. A. Vaughan, who 
has been temporarily assigned as assis'- 
ant manager of the firm’s Philadelph a 
factory. Mr. Cummings had been ma»- 
ager of Canco’s plant in Tampa, Florid.. 
R. A. Fistere, formerly superintendent °f 
manufacture, Atlantic division, ws 
named as the company’s plant manag:r 
in Tampa, succeeding Mr. Cummings. A 
veteran of 29 years with Canco, Jr. 
Cummings began his career with tie 
company at its machine shop in Newa)k, 
N. J. In 1926 he became assistant to t1¢ 
plant superintendent in Baltimore and 
was appointed plant manager of the 
Tampa factory in 1945. 
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IOWA-NEBRASKA CONVENTION 
PROGRAM 


Program details of the 53rd Annual 
Meeting of the Iowa-Nebraska Canners 
Association to be held at the Hotel Ft. 
Des Moines, Des Moines, Iowa, Novem- 
ber 1st have been made available by Sec- 
retary Guy E. Pollock. Mr. Pollock ad- 
vises that the morning session will be 
devoted to production, and the after- 
noon to promotion. 


Following a welcoming address by 
President Ralph Day, and a short busi- 
ness session in the morning, Dr. E. S. 
Haber of Iowa State College will present 
his observations in sweet corn fields in 
1954. Dr. E. P. Lana of Iowa State will 
give a talk on “Spacing Studies with 
Sweet Corn”. “The Acreage Program 
for 1954” will be discussed by Coldren 
C. Glenn, Administrative Officer of Iowa 
State. 


Emmett Butler of the Public Relations 
Department of the Maytag Company 
will be guest speaker at the noon 
luncheon. 


The afternoon session will be addressed 
by N.C.A. President Willkie, followed by 
Dr. Howard L. Stier, Director of NCA’s 
Statistics Division. Dr. Stier will show 
a film on the National Consumer Trade 
Relations Program and will present sta- 
tistical information on canned foods. 


The American Can Advertising Pro- 
gram will be presented by Mr. Fenton 


Dowling, Assistant Manager of the Cen- 
tral Division. 


Delbert Johnson, Manager. of the Ad- 
vertising Department of. Continental Can 
Company will outline the firm’s adver- 
tising and merchandising program. 


There’ll be cocktails and a banquet i ifr 
the evening. 


E. W. Bliss Company, manufacturer of 
mechanical and hydraulic metal working 
presses, announced September 24 that its 
five-year association with C.I.T. Corpora- 
tion, industrial financing firm, has. been 
extended due to continued customer. ac- 
ceptance of the Bliss deferred payment 
plan. “By making it possible for. many 
of our customers to expand and modern- 
ize their plants without disturbing their 
working capital position,” the Bliss an- 
nouncement said, “we have increased our 
own sales volume during the past. five 
years. We have found that a sound sales 
finance program is an indispensable aid 
in the procurement of new business.” 


Roger V. Rogers has been named man- 
ager of the Detroit Office of Thatcher 
Glass Manufacturing Company, Inc., 
Elmira, New York. Mr. Rogers replaces 
Bruce E. Sutton, who died recently after 
a brief illness. 


‘has any interest. 
~ usually involves delay or inconvenience 
in completing final claim settlement. 


FIRE INSURANCE TIPS 


MORTGAGE AND LOSS PAYABLE 
CLAUSES —Canners Exchange Sub- 
seribers in their Quarterly letter dated 
October 1st advises members to make 
certain that loss payees are correctly 
shown on any Mortgage or Loss Payable 
Clause in Fire Insurance Policies. Checks 
for loss claims, these experts advise, are 
made payable to the insured and ail loss 
payees stated in the policy even though 
the policyholder’s indebtedness may have 
been satisfied prior to the loss. When 
this occurs the insured must then either 
secure a waiver from the payee to omit 
his name from the check or get the check 
endorsed by a loss payee who no longer 
Either procedure 


’ The bulletin also reminds subscribers 


not to overlook their legal position with 
reference to: labels on hand belonging to 
someone else. 


There should be a clear 
cut understanding of liability, and if the 
canner asumes liability he should be 
sure to include these values for insur- 
ance purposes. Label values have in some 


cases amounted to substantial sums. 


The Warner Organization reminds 


“members once again that welding and 
‘flame cutting operations are the leading 
cause of industrial fires. 


End spotty slicing production with : 
Robins Speedmatic PICKLE FEEDER | 


‘THE ROBINS LINE 
INCLUDES EQUIPMENT 
FOR PROCESSING 


Apples 


4 Keep your slicing machines going to full capacity! nd 
The Robins Speedmatic Pickle Feeder will boost | A 
your profits in pickle (or carrot) process- sparagus ¢ Beets ; eT 
ing by completely eliminating - Corn + Dried Beans ae 
spotty hand feeding of slicers. Lima Beans 
The Speedmatic propels 
pickles into the slicer in a ‘ : 
steady, rapid stream Olives » Onions 
without bruising or jamming. Peaches Peas 
G Designed to: fit the Urschel Model O Peppers ¢ Pickles 
| Pickle Slicer without adjustments. Height 
= is adjustable to fit other machines. Your 
white and sweet 
U Robins Speedmatic Pickle Feeder can be : 


filled by conveyor from your tanks or Pumpkin Relishes 


> manually. Saverkraut « Shrimp 
* See your Robins representative or write for Spinach « Strawberries ae 
| details of specifications, prices, 


Wijerever you 00k... 


AND COMPANY, INC. 
? Manufacturers of Food Processing Machinery Since1855 
' 713-729 East Lombard St., Baltimiore 2, Md. - 


Patents applied for. 
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‘The American Can Company not only pertected the modern 
food container . . . it also developed many of the canning 
Processes that today bring you real on-the-spot flavor and 
even more vitamins than you often get in “fresh” varieties. 


CHILI AND TAMALES 
2 cans (1 Ib. each) chili con carne 
1 can (1 Ib.) kidney beans, drained 
1 can (15 oz.) tamales 
Parmesan cheese, grated 
Crisp crackers 
Pickles and olives 

Combine chili con carne and kidney beans in 
medium-size, covered saucepan; heat well, Place 
tamales over chili; cover and heat thoroughly 
Serve with Parmesan cheese, crisp crackers, can- 
ned pickles and olives. 


BOOTS ’'N’ SPUR SALAD 
Arrange chilled, well-drained canned pears, 
peaches and dark and light sweet cherries with 
crisp salad greens in salad bowl. (Save remaining 
fruit for another meal.) Serve with Lemon-Honey 
Dressing: 

VY; cup canned or frozen lemon juice 

Vs cup honey 
Y cup salad or olive oil 
teaspoon salt 
Ys teaspoon each cinnamon and ginger 
Combine ingredients; beat well. Chill. Makes 
about I cup. 


DUSTY-ROAD DESSERT 
Top scoops of vanilla ice cream with canned 
chocolate syrup or topping. Sprinkle with in- 
stant cocoa mix and chopped, canned peanuts. 


BEER « ALE 
For greatest convenience buy beer and ale in 
flavor-guard no-return cans . . . the Canco cans 
trademarked “Keglined.” 
These recipes serve 4. You may use can weights 
that vary slightly from those given here. Recipes 
were developed in the Test Kitchens of Ameri- 
can Can Company. 
Important note: Whenever you do not use a full 
can of food . . . cover and keep the remainder in 
the refrigerator right in the can. It's safe—and 
it’s sensible! 


Send for new booklet— 
“Food for Entertaining— 
Better With Beer”! 


American Can Company Test Kitchens 
Box 259, New York 46, N. Y. 
Enclosed is 15¢. Please send me new 20-page book- 


tet of quick, clever TV suppers, buffets and cas- 
seroles featuring foods that are specially good 


Round up your hungry “hands”’ for a Saturday 


COWBOY-CHILI LUNCH! 


You can rustle it up in a hurry—with today’s super-delicious canned foods! 


NE CALL, and your family will come galloping 
—if they know you're fixin’ to feed ‘em this 
favorite “cowboy” fare. (Invite the neighbors, too!) 
You don't have to spend hours getting things 
ready. All the major ingredients come in i 
Canco cans, made by American Can Company. 
Fruits packed with orchard flavor. Beer in quick- 
chilling no-return cans. Syrup and nuts for the 
sundaes. And, of course, savory chili con carne and 


tempting ready-made tamales. 

These are only two of more than 60 different meat 
products you can get in Canco cans. Ham, ham- 
burgers, lamb stew, beef steaks, scrapple, sausages 
—American Can makes the right shape and sizecan, 
with just the right flavor-guard lining, for almost 
every meat imaginable. 

See if this zippy, thrifty “cowboy” lunch doesn’t 
rate a “yippee!” from your folks! 


American Can Company 


Containers to help people live better 
a> Registered Trademark of the American Can Company, N. Y., N. ¥- 


THE CANNING TRADE . October 11] 


1954 


< : A favorite American meal—made with foods you can get in Canco containers. | : 

WA 
¥ 

*e 


Canco will make 26 million calls 


on your best customers this month 


The advertisement at left, enriched with full 
color, can do a real selling job for your brands— 
if you help! 

It will appear in the October 25th issue of LIFE 
before an audience of more than 26,000,000 read- 
ers. And, like the other ads in Canco’s consumer 
series, it features a particularly inviting meal 
which can be prepared quickly and economically 
almost entirely from canned foods. 

In past months, many food and beverage pack- 
ers have reported excellent results when they tied 
in with Canco ads. Why don’t you tie in with this 


one—tell your salesmen about it, be sure your 
products are getting maximum display when this 
ad is going into American homes. 


Women use these recipes—they buy these foods. 
Take full advantage of this unprecedented service 
from Canco to help gain new friends for your 
products now! 

In sponsoring this series of advertisements, 
Canco is helping to raise the level of the public’s 
appreciation for the convenience, economy and 
practicality of all canned foods, at all times. 


AMERICAN 


Go first to the people who are first! 


CAN 
COMPANY 


New York, Chicago, San Francisco; Hamilton, Canada 


FREE! Mats or photographs 
for newspaper advertising ... 


To help YOU get YOUR brand featured in food retailers’ 
newspaper ads, Canco has mats for the main illustration of 


this LIFE ad (2 col., 65 screen) for any tie-in program you 
may work out with your retailer. A mat or photograph Will 
be sent, FREE, direct to any retailer planning such a promo- 
tion. Requests should be addressed to: 


American Can Company 
Sales Promotion Division 
100 Park Avenue 

New York 17, New York 


65 screen halftone mats (2 col. - 474"—136 lines) o 
8 x 10 glossy photo available. 


THE CANNING TRADE October 11, 1954 15S 


) = 
“Se 
4 
wee 
ae 
i] 
> amma 
€ 


MARKET SUMMARY 


While there has been some evidence of a tapering off of business activity 
from the high levels enjoyed the past several weeks, enough trading was 
apparent this week to keep sellers generally satisfied. Prices with few excep- 
tions are well maintained. Both the sale and shipment of California canned 
products is commencing to fall off somewhat from the early Fall peak but 
continues well ahead of those of last year to a corresponding date. In New 
York trading volume expanded somewhat this past week from the prior week, 
but volume is below early season expectations. Principally, no doubt because 
of labor trouble in New York docks delaying shipments and causing buyers 
to hesitate. The present strike of some 25,000 longshoremen which began at 
midnight Monday of this week, is the second major tie-up of New York City 
docks in 6 months, and the 3rd in just over a year. As of Wednesday after- 
noon October 6, it threatens to spread up and down the Atlantic Coast. As is 
well known, buyer’s stocks are limited and many are depending on shipments 
in transit to cover their immediate and near by needs. Fruits and fish from 
the West Coast and citrus from Florida will be hit hardest if the strike 
continues. 


P.S. Strike settled Wednesday evening, back to work Thursday morning. 


While distributors generally are still holding tight to a current basis, 
there is little doubt that they are inclined to be on the long side where 
shortages are apparent or higher prices seem likely. Market wise, canned 
salmon is one of the most active items and most canners are reporting the 
closest sold up condition in recent years. There are obvious shortages of 
such, major articles as cling peaches, apricots, tomatoes, tomato products and 
many pea siftings. Apple sauce replacements are also on the wanted list. 

A few soft spots have made an appearance with some canners, just com- 
pleting processing, showing a tendency to offer at slight concessions. This is 
especially true, as is well known, in corn and beans. Also, in the face of what 
appears to be a good pack of apple sauce there is some evidence and a lot of 
rumors of lower prices. A Virginia canner this week reduced asking prices 
10¢c a dozen on 303s to $1.55 and 50c a dozen on 10s to $8.25, f.o.b. factory. 
A large apple drop is reported in the Maryland, Virginia, Pennsylvania area as 
a result of recent storms and high winds. With more attractive prices prevail- 
ing and a better supply this year, this product seems headed for the big 
leagues, consumption wise. 


Canning operations are slowing down at a rather fast rate in all areas. 
Although September and October weather has been favorable for a late tomato 
season, many canners quit early because of the poor quality. Jersey is a good 
example of the East. By the week of September 29, most plants were closed 
down there reporting an average of about 8 tons per acre, better than the 
6.7 tons forecast on August Ist, but well below the 10.8 ton average of 1953. 
Maryland will be lucky to hit 5, Pennsylvania and Delaware 6, New York is 
better at 1042, but acreage was reduced here by 25 per cent. Extremely dis- 
appointing conditions in Indiana continue with the yield down from 9 last 
year to 74 tons and the acreage from 33,800 to 29,500. Quality continues so 
disappointing that many are already calling it a day. 


In California the tomato season also promises to end earlier than usual 
with some fields already cleaned out. Reports have it California will not come 
anywhere near the 17! tons predicted by USDA on September 1. General 
concensus seems to be about 15. Up to a week or so ago receipts had contin- 
ually run well ahead of a year ago, due to the earlier season, but they are now 
falling below current weeks of last year, indicating that the season will end 
earlier, as it began and that total supply will not exceed last years reduced crop. 


NEW YORK MARKET 


Tomato Packing Drawing To An End— 
Eastern Corn Canners Meeting Western 
Competition—C i In Beans—Crop 
Damage In Eastern Apples—-West Coast 
Fruits Strong—Sardines Off Slightly— 
Salmon Firm. 


By “New York Stater” 


New York, N. Y., October 7, 1954 


TOMATOES — The unusually hot 
weather of late September and the early 
part of October has brought about some 
small increase in processing operations 
in parts of the Tri-States but the deal is 
now about over. In New York State 
also the work is about completed, There 
was no change in the Mid-West situa- 
tion. In California, canners received a 
total for the week ending September 24, 
of 20,000 tons less than the same week 
the year previous. This amounted to 
201,445 tons, The trade feeling is that 
the peak of the movement has_ been 
reached and there will be a falling off in 
receipts in that State. The pack in Cali- 
fornia is some two weeks ahead of usual 
and the tonnage about 100,000 ahead of 
a year ago. However, with the drop now, 
the final tonnage probably will not ex- 
ceed the reduced pack of 1954. Some 
California canners will suspend opera- 
tions by the middle of the current month. 

In the Tri-States there were offerings 
of standards around $1.20 for 303s, $1.35 
for 2s, $1.95 for 2%s and $6.50 for 10s. 
Extra standard 303s are quoted at $1.40 
and 10s at $7.50 per doz. f.o.b. 


CORN—While the pack in the Tri- 
States is completed and the return is 
smaller than a year ago, canners have 
had to revise their price schedules to a 
basis to meet competition from the Mid- 
West. There also was no carryover of 
importance in the East. In the Mid- 
west, the pack was large and the carry- 
over also heavy with the result that 
prices average easier, Standard whole 
kernel golden 303s, f.o.b. Tri-State was 
priced at $1.20. Out of New York State 
fancy whole kernel 303s, was quoted at 
$1.50 to $1.55 and the Mid-west at $1.30- 
$1.35, both per doz, f.o.b. 


GREEN BEANS—Receipts of raw 
stock in Maryland, Delaware, and Penn- 
sylvania are heavy and the prices paid 
by caners relatively easy with the result 
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‘hat canned offerings are running at 
slight concessions. The demand, mean- 
while, is limited. On the basis of 303s, 
there were offerings of standard round 
pod cut greens, 3, 4 and 5 sieves $1.00, 
extra standard at $1.15 and up, fancy 
round pod cuts, also 2, 3, or 4 sieves at 
$1.50, fancy French style greens at $1.45 
all the way up to $1.60 and extra stand- 
ards French style greens at $1.30 to 
$1.35, all per doz. f.o.b. 


SAUERKRAUT—New pack offerings 
reaching market quarters were on the 
basis of 90c for 300s, $1.00 for 303s, 
$1.05 to $1.10 for 2s, and $4.40 to $4.60 
for 10s, per doz, f.o.b. Some fair book- 
ings have been made. 


APPLES—High winds caused crop 
damage and the pack will be cut in the 
Maryland and Pennsylvania areas. 
Fancy sliced in some quarters was quoted 
around $11.25 to $11.50 for 6 lbs. 8 oz. 
and $12.00 for 7 lbs., basis 10s, f.o.b. 
cannery. California reports point to a 
good pack and a good business has been 
booked in the neighborhood fo $10.50, 
for 10s, averaging 6 lbs. Some interest 
are figuring on an opening basis of 
$11.00 to $11.25 for 10s, 6% lbs. In the 
New York State marketing area new 
pack was available for shipment at 
$11.00 for 6% lbs., 10s, f.o.b. 


APPLE SAUCE—The heavy apple 
drop in the East caused by the high 
winds is expected to increase the process- 
ing of apple sauce and other apple prod- 
ucts. There were offerings of fancy f.o.b. 
Maryland, Virginia factories at $1.65 
for 303s, and $8.50 to $8.75 for 10s but 
one Virginia canners came out this week 
at $1.55 and $8.25. New York State 
offerings were close to $1.70 for 303s, 
and Michigan $1.75 per doz, f.o.b. 


PEACHES—Canners reported a heavy 
shipping movement against pending con- 
tracts. This was explained by the fact 
that price advances recently announced 
by canners were effective as of October 
1. The desire was to get material mov- 
ing before the new price schedules were 
operative. The minimum on 3038s, was 
reported around $1.70 for choice clings, 
f.o.b. The trade is prepared for a pack 
total well below a year ago. For fancy 
2%s, clings the market ranged from 
$2.90 and up as to canner and label, f.o.b. 

APRICOTS—The supply is very short. 
Some California packer trade represen- 
tatives in this area have already sold 
their pack allotments on various sizes. 
There were offerings on the basis of 
308s, fancy whole peeled at $2.15 to 
$2.20, choice at $2.00 to $2.10 and stand- 
ards at $1.85 to $1.90 per doz., f.o.b. For 
choice 2%s, where any stock existed, 
sellers asked $3.10 to $3.20 per doz, f.o.b. 
Many trade interests anticipated short 
deliveries in view of the sharp cut in 
packing this year, 


FRUIT COCKTAIL—So far there has 
not been any material change in the 
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price position, although the tone was 
very firm. The trade is waiting for pack 
figures, with the belief in a number of 
quarters that the total may not come up 
to early season expectations. For choice 
2s, f.o.b. shipping point the inside price 
appeared to be around $3.40 per doz. as 
to seller and label. Demand is expected 
to broaden as holiday requirements be- 
come known. 


SARDINES—The market was a little 
softer for offerings developed at a basis 
of $6.50 per case for keyless quarters 
Maine. Some sellers, however, were ask- 
ing $6.75 per case Maine for this pack. 
There haS been a little improvement in 
the run of fish, with canners securing 
larger sizes. Meanwhile, the demand was 
moderate, although it was believed that 
stocks at most of the consigned markets 
were small, 


OTHER CANNED FISH—Steadiness 
was apparent throughout the group. 
Salmon supplies were light, except Puget 
Sound sockeyes, but there was no change 
in the offering basis with halves quoted 
from $16.00 to $16.50 per case f.o.b. The 
shortage is largely in pinks, which is 
causing better demand for chums. Sum- 
mer pack chums were offered at $14.75 
per case for 1s tall and $8.75 to $9.00 per 
case for halves, f.o.b. Scattered offer- 


ings of pinks were noted around $20.00 ; 


per case of 1s tall. Tuna fish offerings 
from the Coast were moderate. There 
was no change in the position of im- 
ported tuna with Japanese stocks here 
of both white and light meat understood 
to be limited. 


CHICAGO MARKET 


Buyers Accepting Bullish Tomato Reports— 
Ready Interest In Pumpkin—No Improve- 


ment In Corn—Sitting Tight On Beans— — 


Skepticism In Applesauce—Cling Peaches 

Do An About Face—Little Apricots To Offer 

—Prune Plum Raw Stock Quality Poor— 
Good Pear Pack In Making. 


By “Midwest” 


Chicago, Ill., October 7, 1954. 


TOMATOES—Reports from almost all 
tomato’ producing areas indicate smaller 
supplies of the finished product as com- 
pared to last year and this time the trade 
seem inclined to believe what they hear 
which is contrary to their usual attitude 
during the pack. Midwest canners are 
firm on standard tomatoes at $1.05 to 
$1.10 for ones, $1.30 to $1.35 for 303s 
and. $2.10 and up for 24s. Extra stand- 
ard 303s are firmly held at $1.40 with 
2s at $1.50 and sellers are not eager to 
sell. California production, which has 
been a headache to local canners for the 
past two years, is reported down to a 
considerable extent from last year and 
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if such is true this market should con- 
tinue bullish. 


TOMATO PRODUCTS — Fancy to- 
mato juice in 46 oz. tins cannot be found 
from local sources under $2.25 with some 
factors as high as $2.50. Sales are on 
the light side at the moment due to the 
heavy purchases that were made previ- 
ous to price advances. Catsup is likewise 
very strong and some canners are now 
up to $1.85 for fancy 14 oz. with tens at 
$12.00. Extra standard is:still offered 
at anywhere from $1.50 to $1.65 for the 
small size and $10.00 to $11.00 for tens. 
All indications point to higher prices in 
the future. 


PUMPKIN—Carryover stocks in the 
hands of distributors are light and there 
has been a ready interest in the new 
pack. First quotations offered new pack 
fancy grade at $.90 for No. 300s, $1.00 
for 303s, $1.35 for 2%s and $5.00 for 
tens although, in many cases, these 
prices have already been advanced to the 
basis of $1.40 for 2s. Initial sales have 
been good and shipments should be heavy 
at the start of the pack. 


CORN—No improvement here as 
fancy corn can be readily purchased at 
$1.30 for 303s and $8.00 for tens both 
cream style and whole kernel. Even 
lower prices are being kicked about but 
in many of these cases the quality of the 
merchandise is questionable. Extra 
standard is offered at $1.15 tu $1.20 and 
$6.50 to $6.75 while standard 303 cream 
style is available at $1.05. Canners are 
being hurt at these levels and it is hoped 
current low prices will stimulate the 
movement of corn to where higher prices 
will be justified. , 


BEANS — Wisconsin canners have 
been sitting tight at original opening 
prices on beans but some price cutting 
has been apparent out of New York on 
better grades. Fancy 3 sieve cuts have 
sold there as low as $1.60 for 303s and 
$8.75 for tens with extra standards at 
$1.35 and $7.50. However, sales have 
been excellent and it’s quite possible 
these prices may show an advance 
shortly. Standard cuts are more gen- 
erally holding now at $1.05 to $1.10 for 
308s and $6.50 for tens. 


APPLE SAUCE—Packing is now in 
full swing in most apple producing areas 
and sales have been fairly good although 
the trade here are a little afraid of the 
market. Original sales were made on 
the basis of $1.65 for fancy 303s and 
$8.75 for tens but since then some price 
cutting has been evident and buyers are 
predicting a market of $1.55 and $8.25 
to $8.50. A heavy pack may make them 
right but it’s still a little early. 


CLING PEACHES—Here is one item 
that has really done an about face in less 
time than it takes to tell about it. Orig- 
inal estimates called for a heavy pack 
but sudden rains at harvesting time have 
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taken a heavy toll and the pack will be 
away down from last year. At least 
one of the packers of nationally adver- 
tised brands will make a severe pro-rated 
delivery on their featured brand which 
is something that hasn’t happened for 
many, many years. Most independent 
canners will also make short deliveries 
and are now off the market pending a 
final count. Where goods are offered 
they are firmly held at a bottom of $2.65 
for 2% choice and $9.65 for tens. Can- 
ners will be in the driver’s seat where 
peaches are concerned this year, 


APRICOTS—The short position of 
apricots is well known and further com- 
plicates the fruit picture. The industry 
has very little to offer and prices are 
very firm. One canner offers a limited 
amount of choice unpeeled halves at 
$1.25 for 8 oz., $2.10 for 303s and $3.20 
for 2%s. The trade here are complain- 
ing they cannot buy the kind and quan- 
tities they need and it’s a long time until 
the next pack. 


PRUNE PLUMS—Canning is drawing 
to a close and Northwest canners are 
having their troubles this year trying 
to come up with a quality pack as raw 
stock is not the kind and size they would 
like it to be. Sales. are being made at 
$7.75 for fancy tens and $2.25 for 2%s 
with choice at $7.00 and $2.10. Progres- 
sive canners have banded together to 
promote the sale of prune plums this 
year and hope to be as successful as they 
have in the case of Blue Lake beans, It’s 
a plan that should have the full support 
of all segments of the industry as total 
production of prune plums has been going 
downhill for some years. 


BARTLETT PEARS—California can- 
ners have completed their pack while 
Northwest canners are just getting into 
full swing and from all early appear- 
ances a good pack is in the making both 
from a quantity and quality standpoint. 
Fancy pears are listed at $2.35 for 303s, 
$3.85 for 2%s and $13.50 for tens with 
choice at $2.20, $3.50 and $12.65 while 
standards are offered at $2.00, $3.15 and 
$11.65. 


NEW NFBA MEMBERS 


The Booth Brokerage Company, Inc., 
of Marshalltown, Iowa; M. J. Reedy 
Company of Grand Rapids, Michigan; 
Goetz Bros. Brokerage Company of 
Seattle, Washington; S. Wallach & Sons, 
Boston, Massachusetts; H. C. Kayser 
Company of Minneapolis, Minnesota; 
H. S. “Bud” Humphreys and Associates 
of Memphis, Tennessee, and the Garell 
Brokerage Company of Wichita, Kansas, 
a branch of the Kansas City firm were 
accepted as members in the National 
Food Brokers Association on October 1. 
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CALIFORNIA MARKET 


Dry Beans On Weak Side—Reduced Fruit 
Packs—Slight Advance In Pineapple—To- 
mato Packing Nears End—Fair Crop Of 
Olives—Tuna Output Continues To Increase 
—Salmon Cleanup In Sight. 


By “Berkeley” 


Berkeley, Calif., October 7, 1954. 


DRY BEANS—The dry bean market 
has weakened steadily of late with large 
stocks of new crop now ready for deli- 
very. Small Whites have declined around 
50 per hundred pounds during the week, 
Large Limas about 25 cents and Small 
Reds $1.25. The index number of Cali- 
fornia dry bean prices has declined to 
192.1 compared with 227.6 a year ago. 
Canners are now coming onto the market 
for increased quantities, so movement 
is quite good. Clear, warm weather is 
favoring the harvesting of this crop and 
quality is excellent, Indicated production 
is estimated at 4,639,000 bags, against 
last year’s production of 4,430,000 bags 
and a ten-year average of about 4,516,- 
000 bags. 


FRUITS—Industry estimates of the 
1954 pack of cling peaches place this at 
around 14,500,000 cases, or well below 
that of recent years, The pack of El- 
berta peaches will be larger than that 
of last year but the early sale and move 
ment has been larger. Some estimates 
place the pack of fruit cocktail at a bit 
more than last year but suggest that it 
would have been much larger had not the 
cling peach crop been damaged. Many 
canners have withdrawn on most items 
in the cling peach list and prices are firm 
at lists. Fancy Cocktail 2% have sold 
in limited quantities of late at $3.60, with 
choice halves at $3.20. 


PINEAPPLE—Prices on canned pine- 
apple have been revised, with slight ad- 
vances made on almost everything in the 
fruit list, these ranging from 2% cents 
to 10 cents on shelf sizes. At the same 
time, prices on pineapple juice have been 
lowered slightly. On some items in sliced 
pineapple the changes were the first 
made in two years by some operators. 
Reports from the Hawaiian Islands indi- 
cate that the pack is proving a good one, 
with the peak in operations passed sev- 
eral weeks ago. 


TOMATOES—Deliveries of tomatoes 
to canners are still in excess of those of 
last year to a corresponding date, but 
it is agreed that the season is rapidly 
approaching an end, with some fields al- 
ready stripped. To September 24th a 
total of 669,165 tons had been delivered 
to processors, against 565,415 tons a year 
earlier, according to figures of the Can- 
ners League of California. Prices of the 
canned product have been firming for 
several weeks. A featured brand of to- 
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mato catsup offered for some time at 
$1.67% for 14-o0z. is now priced at $1.75, 
with No, 10 formerly sold at $9.25, now 
priced at $9.75. A good movement of 
tomato juice is reported at $1.12% for 
No. 2, $2.42% for 46-oz. and $4.60 for 
No. 10. This is for a well-advertised 
line. 


OLIVES—The processing and canning 
of ripe olives is getting under way in 
the earlier districts, but opening prices 
are not expected before November. A 
fair crop is in sight, following last year’s 
light one, with fruit running to about 
normal size. The promotional work of 
the Olive Advisory Board is proving 
highly satisfactory, with steady increases 
in sales month by month. Pitted olives 
continue to grow in popularity, with the 
expectation that will not be long before 
one-half the pack will be of this style. 


TUNA—While packs of some species 
of fish in California have dropped to low 
levels, the output of tuna and tuna-like 
fish continues to increase. For example, 
the pack of albacore, tonno, bonito, yel- 
lowtail, and the like, amounted to 6 533,- 
010 cases for the first eight months of 
the year, against 6,000,218 cases for the 
corresponding period last year. The pack 
of mackerel, on the other hand, was 
211,111 cases for the like period, against 
459,139 cases in 1953, and that of an- 
chovies was but 468,574 cases against 
1,233,844 cases for the 1953 period. The 
pack of herring for the first eight months 
of 1954 amounted to but 1,963 cases, 
compared with 18,169 cases for the cor- 
responding period last year, and that of 
squid was but 72,858 cases, or less than 
one half that for the 1953 period. Prices 
received by canners for their product 
have not varied widely, Fancy white 
meat tuna soid for about the same in 
August, 1954 as in the corresponding 
month last year, but prices have sagged 
somewhat since then. California mack- 
erel is off in price as well as in size of 
pack and the same is true of anchovies 
and squid, 


SALMON—Canned salmon has come 
into its own again and sales of new pack 
and stocks held over from last season 
have been especially heavy. One large 
packer of a featured brand has nothing 
to offer other than a few Puget Sound 
salmon steaks. For the first time in 
years practically a complete cleanup of 
the pack seems in sight. 


Edward M. Cummings, former assis- 
tant general manager of The Virden 
Company, Syracuse (N. Y.) food broker- 
age firm, has joined the staff of Hines- 
Park Foods, Inc., Ithaca, as manager of 
food franchise development. Mr. Cum- 
mings will work directly out of the office 
of Philip G. Perdue, director of franchise 
sales and service for Duncan Hines foods. 
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STUDY BACTERIA IN 
FROZEN FOODS—PICKLES 
(Continued from Page 10) 
erial flora involved in the fermentation 
of other vegetables, it is explained. Both 
‘he dry salt and the brining methods 
vere studied, using cabbage, cucumbers, 

eets, turnips, beans, and chard. 

“Fermentation of vegetables whether 
by salting or brining is brought about 
by a sequence of lactic-acid-producing 
hacteria”, say the Station workers. “Five 
species have been isolated in previous 
studies so often that they are now con- 
sidered important to the process. 

“Fermentation is also influenced by 
the amount of salt, by the temperature, 
and doubtless by other factors of a sea- 
sonal nature. 

“In our studies with cucumber pickles, 
however, the best pickles were always 
obtained when conditions were right for 
the growth of the two heterofermenta- 
tive species. The poorest pickle stock 
was obtained under conditions which 
prevented the development of these 
species.” 


FMC OPENS NEW YORK 
EXPORT OFFICE 


Food Machinery and Chemical Corpo- 
ration has established corporate export 
offices in New York City to represent the 
company’s export lines of industrial and 
agricultural chemicals and various ma- 
chinery items such as equipment for 
canning, freezing, and dehydrating food; 
for packing fresh citrus and deciduous 


fruits and vegetables; and for packag- 
ing consumer products. 

The new office at 161 East 42nd Street 
combines the export sales group of 
FMC’s chemical divisions under the di- 
rection of Robert R. Clark, manager of 
chemical export sales, and a sales engi- 
neering staff representing various ma- 
chinery divisions of the company. 

A. W. Elwood, Coordinator of Over- 
seas Operations at FMC’s San Jose Ex- 
port Division headquarters, explained 
the new office would provide an eastern 
contact point where exporters and over- 
seas visitors could secure’ technical 
assistance and information on FMC’s 
many diversified product lines. 

Food Machinery and Chemical Corpo- 
ration now serves overseas markets with 
both domestically produced goods, and 
products.) manufactured by subsidiary 
operations in England, Continental 
Europe, Australia and South Africa. 
The company’s sales representatives are 
located in principal cities throughout the 
world. 


STATEMENT OF THE OWNERSHIP, MAN- 
AGEMENT, AND CIRCULATION REQUIRED 
BY THE ACT OF CONGRESS OF AUGUST 24, 
1912, AS AMENDED BY THE ACTS OF MARCH 
3, 1938, AND JULY 2, 1946 (Title 39, United 
States Code, Section 233) of THE CANNING 
TRADE, published weekly at Baltimore, Maryland, 
for October 1, 1954. 


1. The names and addresses of the publisher, 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 
Calif., Fey. All Gr. No. 2 
Colossal 4.65 
Mammoth 4.55 


Fey. Gr. Tip & Wh. No. 2 
3.10-3.25 
Cut Spears #10.. 
Midwest, Fey. Cuts & Tips 


No. 300 2.40 
No. 10 16.25 
East, No. 303, Mam. Spears........ 3.90 
Large 3.80 
Blended 3.70 
Med. 3.65 
BEANS, StrINGLEsS, GREEN 
MARYLAND 
Fey., Fr. Style, 8 oz. ......... 1.00-1.05 
No. 303 1.45-1.60 
No. 2 1.85-1.90 
No. 16 8.50-9.00 
Ex. Std., Cut Gr., 8 o2........... -85-.90 
No. 303 1.15-1.30 
No. 10 7.25-7.50 
Std., Cut, Gr., No. 303........1.00-1.10 
No. 2% 1.80 
No. 10 6.25-6.50 
New York 
Whole, Fey., 1 sv., No. 303.......... 2.85 
3 sv., No. 303 2.45 
Cut, Fey., 3 sv., No. 308......1.55-1.60 
No. 10 9.25 
Fey., 4 sv., cut, No. 308......1.50-1.55 
No. 10 9.00 
Fey., 5 sv. cut, No. 308........ 1.45-1.50 
Ex. Std., Cut, No. 303.......... 1.35-1.45 
No. 10 8.25 
Std., Ung., No. 303........... 1.25-1.30 
Fey., 4 sv. cut wax No. 308........ 1.70 
WISCONSIN (new pack) 
Wh., Fey., 2 sv., No. 3038....2.50-2.55 
No. 10 13.50-13.75 
3 sv., No. 303 2.25 
Ex. Std., 3 sv., No. 308......1.90-2.00 
10.50-11.00 
Cut, Fey., 3 sv., No. 308......1.65-1.75 
No. 10 9.50-10.50 
No. 10 9.25-9.50 
Ex. Std., 4 sv., No. 308........ 1.35-1.50 
No. 10 7.75-8.50 
Std.,, 6 sv., No. 308............. 1.05-1.10 
No. 10 6.50-7.50 


Texas, Fey. Cut Gr., 1, 2, 


3 sv., No. 303 1.50 
No. 10 9.00 
Ex. Std. Cut, 4 sv., No. 10.......... 6.00 
No. 10 5.50 
Fey., Whole, 3 sv., No. 10.......... 9.50 
BEANS, LIMA 

Tri-States, No. 303, All Gr., 

Fey., Tiny 2.45 
Small 2.20-2.25 
Medium 1.85-1.90 

Gr. & White, Ex. Std............c0ss0 1.50 

Std. 1.35 
BEETS 

Md., Fey. cut, Diced 303s........ -90-.95 

Fey., Sliced No. 308 1.10-1.15 

WISCONSIN 

No. 303 1.20 
No. 10 6.00 

Diced, No. 303 1.00 

~ No. 10 5.00 

Cut, No. 303 -95 
No. 10 4.75 

_N. Y. Fey., Cut & Diced 308s...... -90 
Sliced 808s 1.124%-1.15 

Texas, Fey., Sl., No. 303 1.00 
No. 10 5.25 

CARROTS 

Wis., Fancy, Diced, 

No. 303 1,00-1.05 
No. 10 5.00-5.25 

Md., Fey., Diced, No. 308............ 95 

No. 10 5.00 
CORN— 

MARYLAND 

W.K. Gold., Fey., No. 8 02... .90-.95 
1.45-1.55 
No. 10 8.25-8.50 

1.25-1.35 
No 


Sta., NO. 808 1.15-1.20 
No. 10 7.50 
C.S. Gold., Fey., No. 303......1.35-1.40 
No. 10 8.25 
Ex. Std., No. 308 1.25-1.30 
No. 10 7.50 
No. 10 6.50-6.75 
Shoe Peg, Fey., No. .303......1.65-1.70 
No. 10 8.50-9.00 

MIDWEST 
W.K. Gold., Fey., No. 303..1.30-1.3714 
12 oz. vac. 1.421%4 
No. 10 8.00 
Ex. Std., No. 303 151.25 
Std., No. 303 1.10 
No. 10 6.25 
C.S. Gold., Fey., No. 303..1.30-1.324% 
No. 10 8.00-8.25 
1.15-1.20 
6.50-7.75 


6.00-6.25 
Co. Gent. W.K., Fey., 8 02.. 971% 
1.45-1.47% 
No. 10 8.50 
C.S. Fey., 8 oz 95 
1.40-1.4214 
No. 10 8.50-8.75 
PEAS 
MARYLAND ALASKAS 
No. 303, Ex. Std., 2 sv....... 1.50-1.60 
3 sv. 1.35-1.40 
No. 10 7.50 
4 sv. 1.25-1.30 
No. 10 7.00 
No. 10 6.25-6.50 
Std., Ungraded No. 303............ 1.15 
No. 10 5.50-6.25 
MARYLAND SWEETS 
4 sv. 8.75 
5 sv. & Unger 8.50 
Ex. Std., Ungr., 8 -85-.90 
No. 303 1.25-1.30 
No. 10 7.50 
Std., Ungr., No. 303............ 1.15-1.20 
No. 10 7.00 
Mipwest ALASKAS 
Fey., 1 sv., 8 oz 1.75 
No. 303 2.50 
Fey., 2 sv., 8 oz 1.45 
No. 303 2.00-2.15 
No. 10 12.50 
Fey., 3 sv., 8 oz 1.10 
No. 308 1.65 
No. 10 9.25-9.50 
No. 303 1.65 
No. 10 10.50 
No. 303 1.40-1.45 
No. 10 8.25-8.50 
No. 303 1.30 
No. 10 7.50-7.75 
No. 10 6.75-7.00 
MIDWEST SWEETS 
1.55-1.65 
No. 10 9.25-9.50 
No. 303 1.50-1.55 
No. 10 ; 8.25-8.50 
No. 303 1.40 
No. 10 8.00 
Ex. Std., 2 sv., No. 303............0 1.65 
Ex. Std., 3 sv., No. 308........ 1.35-1.45 
Ex. Std., 4 sv., Ung., 8 oz... .85-.874%4 
No. 303 1.25-1.30 
No. 10 7.50-7.75 
No. 303 1.25 
No. 10 DO 
Std., Ungr., No. 303.............. 1.20-1.25 
No. 10 7.00 
No. 303 1.20 
No. 10 6.75-7.00 
POTATOES, SWEET 
Md., Fey., Sy. Pack, 
No. 2% 2.85 
No. 10 9.75-10.50 
PUMPKIN 
Midwest, Fey., No. 303.... .9714-1.00 
1.35-1.40 
No. 10 5.00-5.25 
SAUERKRAUT 
Midwest, Fey., No. 303....1.00-1.021%4 
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No. 2 1.0714-1.10 
No. 2% 1.35-1.40 
No. 10 4.60 

N.Y., Fey. 308’s......... -95-1.00 
214’s 1.25-1.35 

No. 10 6.15 

SPINACH 

Md., Fey., 8 oz. 80 
No. 303 1.15 
No. 2 1,25-1.35 
No. 2% 1.60-1.65 
No. 10 5.50-5.75 

Ozark, Fey., No. 308 ........... 1.10-1.15 
No. 2% 1.60 
No. 10 5.25 

Calif., Fey. 
No. 303 1.12% 
No. 2% 1.55 
No. 10 4.60 

TOMATOES 

No. 303 1.20-1.25 


No. 10 7.50 
New York, Fey., Wh., 
No. 2 2.50 
No. 10 8.25 
INDIANA, Fey., No. 2.. 
No. 2% 3.25 
No. 2 1.50 
No. 2% 2.40-2.50 
No. 10 7.25-7.50 
1.30-1.35 
No. 2% 2.10-2.15 
No. 10 7.00-7.25 


Calif., Fey., S.P., No. 303..1.60-1.70 


No. 2 2.00 
No. 2% 2.45 
No. 10 8.75-9.00 
Ex. Std., No. 308........ 1.40-1.45 
No. 2 1.65 
No. 2% 2.10-2.15 
No. 10 7.50-7.60 
No. 2 1.25 
No. 2% 1.70 
No. 10 6.25 
No. 10 6.50 
TOMATO CATSUP 
No. 10 9.2 
Ind., Fey., 14 oz nssceabiacelesnnedn 1.75-1. 85 
No. 10 12.00 
No. 10 :10.00-11.00 
TOMATO PASTE ‘(Per Case) 
No. 10 (per doz.) .. 10. 
6.00 
TOMATO PUREE 
Calif., Fey., 1.045, No. 1T.......... 
No. 10 6.25 
Ind., Fey., 1.045, No. 95-1.00 
No. 10 6.00-6.50 
No. 10 6.75 
FRUITS 
APPLE SAUCE 
East, Fey., No. 1.55-1.70 
No. 10 ale 8.25-8.75 
Calif. (gravensteins) 
No. 10 9.25-9.50 
APRICOTS 
Fay., 8 08... 1.35 
No. 303 2.10-2.15 
No. 2% 3.60 
No. 10 12.00 
1,.20-1.25 
No. 303 2.00-2.10 
No. 2% 3.15-3.20 
No. 10 11.00 
No. 9.85-10.10 
Whole, Unpeeled, No. 303.......... 1.70 
2.75-2.80 
Whole Peeled, No. 3038.........000 2.20 
No. 2% 3.55-3.65 
12.10-12.35 
11.00-11.25 
CHERRIES 
R.S.P., Water, No. 308........ 2.30-2.40 
No. 2 2.60-2.65 
No. 10 13.25-138.75 
N.W., Calif., R.A., Fey., 8 02z.....1.75 
No. 303 3.05 


No. 2% 5.00 
No. 10 17.90 
Choice, 8 oz. 1.65 
No. 308 2.90 
No. 2% 4.75 
No. 10 16.60 
Std., No. 2% 4.35 
No. 10 15.10 
No. 10 Fey. 17.00 
COCKTAIL 
No. 2% 3.60 
No. 10 12.55 
Choice, No. 808 2.10-2.15 
-~ No. 10 12.25 
PEACHES 
Calif., Cling, Fey., 
1.80-1.82% 
..10.25-10.60 
No. 2% 2.65-2.8 
No. 10 9.60-9. 8h 
1,.60-1.65 
2.45-2.4714, 
No. 10 8.75-9.00 
Water Pack #10. .40-7.50 
Elberta, Fey., No. 2%.......... 3.35-3.50 
PEARS 
No. 2% 3.80-3.85 
No. 10 13.50 
Choice, No. 303 2.20 
3.40-3.50 
No. 10 12.65 
Std., No. 303 2.00 
No. 2% 3.15 
No. 10 11.65 
N. W. Bartletts, No. 2%4, Fey...3.85 
Standard 3.15 
Choice 3.50 
Choice 12.65 
PINEAPPLE 
Hawaiian, Fey., No. 2.80 
No. 2% 3.20 
No. 10 12.40 
Crushed, No. 2 2.40 
No. 2% 2.85-2.95 
No. 10 9.60 
Choice, Sl., No. 2 2.50 
No. 2% 2.85 
No. 10 11.80 
Std., Half Slices, No. 2............0.. 2.15 
No. 2% 2.60 
PRUNE PLUMS 
No. 10 7.75 
Ch., No. 2% 2.10 
No. 7.00 
N. Y., 808 Ch. 1.65 
JUICES 
CITRUS, BLENDED 
2.30-2.35 
GRAPEFRUIT 
46 oz. 1.65-1.75 
ORANGE 
1.25-1.30 
PINEAPPLE 


Hawaiian, Fey., No. 


46 oz. 2.6244 
No. 10 5.50 
TOMATO 
46 oz. 2.35-2.40 
46 oz. 2.2542.50 
46 oz. 2.35-2.45 
No. 10 4.09 
FISH 
SALMON—PEr CASE 
Alaska, Red, No. 1T ........ 28.00-29.5.0 
Y's 17.00-18.: 0 
P.S. Sockeye, No. 1T 28.0 
16.50-19.00 
12.00-12.50 
8.50-9.10 
SARDINES—Per Case 
Maine, Oil Keyless..........6.50-6./5 
TUNA—PER CASE 
Fey., White Meat, 14’s............. 14.25 
Fey., Light Meat, 14’s......11.50-12.00 
Chunks ,, 10.7 
Grated 9,25 


1.20 


